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TJHITED  STATES  DEPARTUffiNT  OF  AGRICULTURE 
Agricultural  Marketing  Administration 
Washington, D.C . 


Arthur  C.  Bartlett, 

Chief,  Marketing  Reports  Division. 


June  5,  1942 


Dear  Radio  Broadcaster: 

You  have  boon  recoivin"  our  Victory  Food  Special  letters  and  we  hope 
they  have  been  of  assistance  to  you.  Now,  wo  are  offering  you  a  now 
service,  and    wo  will  appreciate  your  coiranonts  on  it# 

"Radio  Round-Up  on  Food"  is  written  especially  for  you       to  give  you 
current  news  of  marketing    reports,   foods,  and  topics  of  general 
interest  to  women  with  vihich  vre,  in  the  Agricultural  Marketing  Admin- 
istration, are  in  daily  touch.    We'll  send  them  to  you  each  week, 

YIo  are  featuring  a  column  "Currently  Speaking"  on  topics  in  the  lime- 
light.   Full  length  stories  may  be  prepared  fi*om  these  tips.  You 
may  have  the  material  already  on  hand  — ■  or  it  may  be  seen  currently 
in  the  newspapers,  women's  magazines  and  other  publications.     Or,  you 
may  write  to  us  for  releases,  bulletins,  or  other  material  available 
in  the  Department  on^  these  topics* 

At  any  rate,  won't  you  let  us  know  if  "Radio  Roimd-Up"  servos  its 
purpose  in  your  busy  day  in  giving  women  helpful,  up-to-the-minute 
news  ? 


Sincerely  yours. 


Attachments. 


E.  J.  Ro'wcll 
Radio  Specialist 
Marketing  Reports  Division 


r 
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Radio  Round'iip 


Yfashington,  D,  C. 


June  5,  1942 


,  

EOm  CAMERS  GET  THE  BREMS 

Have  you  hone  canne  rs  heard  the  good 
nev/s  from  Washington?  ^ou're  going  to 
'  be  able  to  buy  the  sugar  you  need  to  can 
fruits  after  all.  You  won't  have  to 
stretch  that  half-pound  a  v;eek  to  cover 
your  canning  needs.  The  OP  A  has  raled 
that  you  shall  have  the  right  to  buy 
one  pound  of  su,gar  for  eve  i-y  4  quarts 
of  finished  canned  fruit.  And  you  can 
buy  one  pound  more  for  each  member  of 
the  family  to  use  in  making  jams  and 
jellies.  Of  course , you' 11  have  to  prove 
that  you  really  intend  to  use  the  sugar 
,j^jjll|i|^^g^^waySo  To  buy  sugar  for  canning 
•  you  must  have  a  Sugar  Purchase  Certifi- 

■  cate.  You  get  that  by  applying  to  your 
local  YiTar  Price  and  Rationing  Board,  Our 
Depa rtment  of  A.gri culture  in  Vfashington 
hope  &  ve xy  much  that  this  new  rule  will 
result  in  lots  of  home  canning  of  fruits. 
If  you  know  anything  about  cajining,  and 
have  the  equipment  to  do  the  job,  this 

■  is  the  summer  to  work  hard  at  it  when- 
ever you  see  e  s  p  e  c  i  a  lly  good  buys  of 

.  fresh  fruits  in  the  markets.  That  goes 
too, for  families  that  are  raising  their 
oivn  fruits.  Don't  let  an  ounce  of  good 
fruit  go  to  waste.  "Mow  that  you  can  buy 

[  the  sugar  you  need  exclusively  for  can- 
ning, there's  no  excuse. 


f^OZEN  FOOD  LOCICERS 

Home  canners  get  another  break  in  pre- 
serving fruits  if  there  is  a  frozen  food 
locker  in  their  comm. unityo  OPA  has 
ruled  a  person  may  take  fruit  to  the 
locker  for  processing, . Locker  operators 
underthe  provisional  allowance  for  sugar, 
Rationing  Order,  No.  3,  may  ask  for  all 
the  sugar  requiredto  preserve  the  fruit, 
and  no  limitation  has  been  placed  on 
quantity  so  far.  This  ruling  applies  to 
commercial  and  cooperative  frozen  fmit 
lockers.  The  county  extension  ap-ent  in 
your  county  can  help  you  get  a  list  of 
lockers  in  your  area,  if  vou  want  it. 


CUR^TTLY  SPEAKBTG 

Farrri  labor  reports  shov/  increasing 
numbers  of  women  and  children  aid- 
ing farm  production,  '''[omen  are 
operating  tractors,  farm  machines, 
and  doing  all  sorts  of  farm  work 
to  aid  the  labor  shortage.  Watch 
for  further  developments. 


vie  need  5  more  eggs  per  flock  hen 
during  1942,  Secretary  Wickard  an- 
nounced, in  spite  of  17  percent 
increased  production  during  19  41. 
Lend-Lease  shipments  of  dried  eggs, 
milk  ajid  fruits  account  for  this 
increased  demand. 


From  ihe  hgr\cuUuva\  Mavketing  Administration 

US  Departmeiit  of  Agriculture 


CONSIDER  YOUR  GAMING  EQUIHENT 

So  far  the  re  is  no  shortage  on  needed 
canning  equipment.  Sufficient  jar  rings, 
screw  tops  euid  plain  tops  for  jelly- 
glasses,  had  been  made  before  Pearl 
Harbor  to  take  care  of  this  season^s 
canning  -  but  no  mo  re  are  being  made# 
So  take  care  of  those  on  hand.  The  saaae 
is  true  of  pressure  cookers  and  prosseors. 
Aluminum,  Zinc,  enameled  and  tinned 
steel  -  all  are  strategic  war  materials 
badly  nee  de  d  today.  This  means  car© 
mustbe  taken  to  wash  cookers  after  each 
use  and  store  them  away  where  they  won't 
be  dented  or  surfaces  roughened.  Enam- 
eled ones  need  especial  handling  to 
avoid  chipping.  Keep  safety  valves  ajid 
pressure  gauges  in  good  working  condi- 
tion. Never  let  the  pressure  gauge  get 
under  water.  A  tooth  pick  may  be  used 
to  keep  the  opening  clean.  The  gauge 
should  be  checked  occasionally  to  be 
sure  it's  registering  correctly.  If  i  t 
isn't, the  temperature  in  the  canner  may- 
be too  low  and  result  in  tho  canned  food 
spoiling.  The  home  demonstration  agent 
will  help  check  the  gauge,  or  it  may  be 
sent  to  the  manufacturer  f o  r  testing. 
Just  remember  the  canning  equipment  o  n 
handmust  last  through  the  war  emergency. 
Neighborhood  sharing,  or  community  can»- 
ning  v/ill  relieve  shortages  of  pressure 
cookers  and  processors, 

HOLD  THAT  CEILING 

Even  soda  jerkers  have  cei  lings  over 
them,  I  mean  price  ceilings.  Beverages 
that  are  already  mixed  must  not  be  sold 
at  more  than  the  ceiling  prices  in  res- 
taurants and  hotels  and  soda  fountains, 
too,  OP  A  has  made  this  new  rule.  Of 
course,  you  know  that  the  ceiling  price 
in  each  place  is  the  highest  price 
charged  for  that  product  in  March  1942, 
That  means  that  bottles  of  milk  (  and 
soda  pop  and  even  beer)  must  not  go 
higher  in  price  than  the  top  Marc  h 
price.    Beverages  mixed  on  the  spot  are 


not  under  control.  A  cop  of  coffee  'for' 
instance,  has  no  price  ceiling.  The  new 
rule  is  a  one,  and  makes  a  lot  of 

sense,  because  the  milk  you  buy  at  th  e 
store  or  have  delivered  to  your  ho  m  e 
has  a  price  ceiling.  And  now  the 
bottle  of  milk  at  th  e  c o  rn  e  r  drug 
store  has  too, 

DEEP  SEA  NOTES 

Perhaps  homsmakers  have  told  you  that 
they  couldn't  buy  tuna  fish  lately.  The 
Government  hasn't  been  buying  up  all  the 
tuna  fish,  as  many  think.  There  just, 
isn't  as  muoh  on  the  maricctas  there  nes 
before  Pearl  Harbor,  The  reason  is  that 
submarine  -warfajre  has  plunged  a  torpedo 
li-ght  into  the  heart  of  the  tuna  fish 
industry,  Ttina  thrive  in  deep  water,  and 
you  knowvrfiat's  been  happening  on  the 
high  seas.  Tuna  fishermen  haven't  been 
able  to  haul  in  the  tuna  at  their  usual 
rate . 

Incidentally,  do  you  know  what  used  to 
be  the  se  c  o  n  d  biggest  import  from 
Japan,..., I  wonder  if  you've  guessed  it 
was  crab  meat.  Canned  crab  meat.  Of 
course,  that's  out  now.  So  if  one  can't 
find  canned  crab  meat  on  the  market,  you 
know  who  is  to  blame, 

EAT  IT  FSESE 

Ev©  r  y  time  a  pe  r  s  on  opens  a  can  of 
fruits  or  vegetables,  when  fresh  ones 
can  W  bought,  precious  labor,  tin  and 
transportation  are  used  that  are  vital- 
ly needed  for  war  work,  USDA  suggests 
that  women  keep  plenty  of  fruits  on  hand 
for  between-meal  snacks.  It  may  help  to 
stretch  sugar  rations  for  those  in  the 
hab  it  of  nibbling  at  homemade  cookies 
and  candies.  And  he  r  e  '  s  a  trick  with 
vegetables.  Fill  a  covered  icebox  dish 
with  crisp  celery  and  carrot  sticks.  If 
the  family  doesn't  find  it  and  empty  it 
quicker  than  that  -  I'll  miss  my  guess. 


3 


3p*  our  boys  get  the  best 


Has  this  news  r'eached  you?  Every  can  of 
fruit  andean  of  vegetables  used  in  Army 
^  camp  kitchens  and  in  the,  Favy,  and  sent 
^  to  ou'P^Aiiies,  must  pass  Government  in- 
spection. No  guessing  about  the  quality 
of  the  foo  d  our  boys,  are  to  get.  The 
Army  makes  sure.  Government  standards 
for  quality  are  Grade  A,  Grade  B,  and 
Grade  C.  The  Army  buys  all  grades  for 
our  boys.  Homemakers  may  well  follow 
this  practical  purchasing  in  their  own 
homes.  Grade  A,  of  course,  for  company 
use  Twhen  looks  and  best  quality  are  de- 
sired. But  Grade  C  may  be  an  even  bet- 
ter buy  if  the  appearance  and  shape  of 
the  food  isn't  important.  After  ali 
a  perfectly  shaped  tomato  isn't  requir- 
ed for  a  stew.  Buying  by  grade  is  good 
busine  ss  sense.  Homemakers  should  choo£<e 
the  one  that  best  fits  their  pocketbooks 
and  needs, 

SOm  SPICES  AEE  PKECIOUS 

Can  you  name  three  things  vre  can't  grov; 
in  the  "United  States?  It's  a  miracle 
country  we  livo  in,  true,  but  it  can't 
perform  all  the  miracles  of  nature. 
There  are  three  things  used  in  the  kitchen 
that  don't  grow  in  our  own  country* 
black  pepper,  casia  (that's  cinnamon  to 
US')  f  ^d  clove  s »  These  spices  aren't 
produced  commercially  in  the  We  stern 
Hemisphere.  They  come  from  away  around 
the  other  side  of  the  world  where  war  is 
raging.  Luckily,  there's  enough  black 
pe  p  p  e  r  already  here  to  last  for  two 
years, but  there's  only  enough  casia  and 
cloves  to  me  e  t  our  normal  needs  for  6 
to  9  months.  That's  why  the  War  Produc- 
tion Board  in  Washington  has  limited  the 
amounts  of  these  spices  that  can  be  dis- 
tributed each  month  •    Homemakers  can 

^  stretch  these  supplies,  Hovr?  Here's 
three  things  you  can  do:     Rule  1,  storo 

^  spices  in  a  cool  place,  av/ay  from  the 
stove,  and  tightly  covered.  Rule  2, 
measure  each  time  carefully.  Rule  3, 
ease  up  on  their  use  by  substitutin  g 
herbs  and  flavorings  grown  right  here  in 
our  coxnatry. 


imj  A  Micm 

How  would  you  like  to  have  shopped  cen- 
turies ago  before  anyone  used  a  standard 
measurement  for  a  foot?  Yfe  know  a  foot 
of  cheesecloth  is  always  12  inches.  But 
many,  many  years  a|^,o  in  Eur(^pe,  a  foot 
was  oft  en  measured  by  the  length  of  a 
king's  foot.  It's  length  changed  ar 
kings  changed.  Consumers  were  luck* 
vrhen  the  king  had  big  feet,  and  trades- 
men were  lucky  vrhen  his  feet  viere  daint; 
and  small.  Nowadays  v/e  have  standard:' 
for  weights  and  measures,  But  the-^ 
don't  do  us  mu  c  h  good  if  we  don't  use 
them,  Hovr  many  homemakers ,  for  instance, 
know  when  they  buy  a  loaf  of  bread  just 
how  ma  n  y  ounces  they  are  getting?  Dc 
they  always  1  o  o  k  at  the  scale  s  when 
their  moat  is  being  weighed?  And  do  they 
read  the  net  weight  on  labels  of  cans  and 
boxes?  The  grocer  v/ill  thank  them  for 
checking  carefully  on  such  things.  I  t 
helps  him  compete  with  pe  o  pie  who 
undercut  him  by  shortvreighting  customers. 
Ask  him.  if  that  isn't  true, 

Gr/E  Tm  KIDS  A  CHAI^TCE 

It's  report  card  time  for  Johnny  and 
Susan,  If  the  marks  are  poor,  don't  be 
too  quick  to  scold.  It  may  not  be  their 
fault,  A  famous  scientist  tel  1  s  of  a 
recent  experiment  in  better  meal  s  at  a 
private  school  in  Connecticut »  The  chil- 
dren v/ere  supposed  to  be  xvell-fed,  bu  t 
an  expert  nutritionist  checked  on  the 
me  a  1  s  and  planned  v/ell-balanced  ones, 
with  all  the  vitamins,  minerals,  and 
things  the  children  should  havoo  After 
several  months  the  grades  of  these  chil- 
dren actually  showe  d  improvement.  At 
least  9  million  children  in  the  United 
States  belong  to  families  who  cannot 
provide  an  adequate  diet.  Others  suffer 
from  "hidden  hunger"  because  o  f  inade- 
quate diets.  Under  the  AM  A  Community 
School  Lunch  Program  much  has  been  done 
to  relieve  thi  s  crying  need.  But  with 
summer  coming  on  and  many  parents  work- 
ing in  defense  plants,  it  is  important 
they  get  a  complete  lunch.  Write  USDA' s 
AI"lA,Washington,D.C.,  how  your  community 
may  cooperate  in  this  program. 


OH  l  ew  y-ffiEK 

Another  Victory  Foo  d  special  is  cele- 
brated Juno  8  to  15th.  And  it's  onions 
to  you  and  all  the  35  million  American 
homemakers  —  onions  in  soup,  onions  in 
salads,  onions  mth  meat,  onions  with 
vegetables,  onions  for  decoration,  an  d 
onions  sverAmhere,  You  can  keep  repeat- 
ing them  on  the  mik  e  just  as  vre  have. 
The  re  apparently  are  plenty  of  them 
everywhere  in  the  USA  and  they're  one 
of  our  least  expensive  vegetables  -  not 
at  the  bottom  of  the  list  in  food  value 
either, for  they  contain  a  good  share  of 
vitamins.  Too,  the  i  r  calorie  value  is 
low,  so  the  y  fit  perfectly  int  o  any- 
diet.  The  crop  this  season  is  almost 
double  the  averag;e  production,  Texas, 
California  and  Georgia  all  have  bounti- 
ful crops  —  so  all  sections  of  the 
country  can  get  their  onions.  For 
broadcast  ma  t  G  r  i  a  1,  seeUSDA's  "The 
Market  Basket,"  June  3  release,  and 
"Homemakers'  Chat,"  June  3, 

IT'S  SMART  T_0  SA3/E 

Even  though  the  blue  and  orange  food 
stamps  are  available  only  to  families 
receiving  public  aid  -  the  practical 
homemaker knov;s  how  important  economy  is 
to;any  well-regulated  household,  and  it 
mightbe  practical  and  extremely  helpful 
if  you  would  give  some  recipes  for  and 
talk  about  the  Blue  Stam£  Foods_ for  June, 
Host  of  your  listeners  would  use  "hints 
to  the  wise". suggestions.  The  complete 
list  of  Blue  Stamp  Poods  include:  fresh 
oranges  and  grapefruit, freshvegetables, 
(except  Irish  potatoes),  corn  meal, 
dried  prunes,  hominy  (corn)  grits,  dry 
edible    beans,  wheat  fl  o  u  r ,  enriched 


wheat  flour,  self-rising  flour , enriched 
self-rising  flour,  and  whole  wheat 
(graham)  flour,  shell  oggs  and  butter. 
If  you're  short  on  recipes  the  USDA  has 
a  numberof  pamphlets  with  recipes  using 
these  foods  that  might  offer  you  some- 
thing new.  And  for  your  listeners  there 
are  enough  copies  of  "Homemade  Bread, 
Cake  and  Pastry, "( Farmers '  Bulletin  No, 
17  7  5  )  to  offer  them  f  r  e  e  copies  by 
writing  USDA. 

IN  THE  GOOD  OLE'  Sro5T5R  TIME 


"Serve  all  the  fre  sh  vegetables  and 
fn.:its  you  can"  --  is  the  best  advice 
now  to  the  homemaker,  and  watch  local 
markets  for  what  is  in  season,  June 
brings  so  many  of  the  "bright  vegetables" 
as  one  homemaker  calls  them,  tomatoes  -- 
red  and  yellow;  beans  -  yellow  and 
greenj  corn  -  yellow  and  \7hito.  Serve 
the  com  on  the  cob  —  it's  delicious. 
Carrots  -  orange;  peas  -  green;  and  so 
the  list  goes,  (l  should  add  that  yellow 
tomatoes  arc  rather  scrace  -  but  they're 
grand  to  add  color  and  variety  to 
salads — and  the  small  yellow  one  s  m.ake 
excellent  preserves.)  For  fruits,  the 
berries  are  coming  to  town — some  in  red, 
som.e  in  green, and  some  in  velvet  gowns. 
They  really  do  look  like  velvet  --  I 
me  a  n  the  red  raspberries  mth  their 
smoothy  look  I  Cherries,  watermelons  -- 
even  peaches  have  made  an  appearance  in 
some  sections  of  the  country,  but  o  f 
course,  it's  early  for  them.  Anyway, 
this  is  just  the  beginning  of  the  season 
for  many  of  our  most  luscious  fruits  -- 
homemakers  will  want  to  serve  them 
morning,  noon  and  night,  A  fresh  fruit 
for  eve  ry  meal  and  two  or  three  fresh' 
vegetables  for  lunch,  supper  --  or  din-:^ 
ner,if  you  will,  might  be  the  new  order 
of  -Bhe  day  5      ,  . 


Washington,  D.  C» 


Radio  Round-up 

on  food,., 

J  June  12,  1942 


MEAT  NEEDED  FOR  FREEDOM 

Now  is  the  time  to  help  homemakers  adjust 
their  menus  to  war  conditions.  Large 
quantities  of  meat  are  needed  to  feed  our 
military,  forces,  our  allies  and  their 
armies.    Fewer  live.stoclc  go  to  market  in 
the  summer  and  frequently  our  meat  diets 
are  supplemented  during  hot  weather .Every- 
thing points  to  a  large  supply  of  poultry, 
especially  broilers  in  late  July  and  pro- 
bably August,     Suggest  different  ways  of 
serving  chick-en.     Salads  and  egg  dishes 
also  offer  variety.    AI-IA  has  been  alloca- 
ted entire  1942  pack  of  salmon,  pilchard, 
sea  herring  and  mackerel  to  fill  require- 
ments of  armed  forces  and  Lend-Lease,  but 
Ali'IA  will  sell  part  back  to  trade  channels. 
Don't  play  this  shortage  up.    Might  lead 
to  hoarding  of  present  supplies.  Suggest 
■  foods,  and  salads  other  than  this  fish. 
Back  to  meats        suggest  those  dishes 
which  require  less  meat  or  meats  not  so 
well  suited  for  shipm.ent        as  meat  loaf, 
stews,  ham    or  Spanish  omelets,  and  since 
we  have  an  abundance  of  cheese,  this  very 
nourishing  food  can  be  used  in  many  dishes 
Large  amounts  of  ham  and  bacon  are  needed 
for  military  forces  since  pork  keeps  and 
ships  better  than  most  meats.     Too,  Great 
Britain's  markets  in  Europe  for  pork  are 
practically  closed.    Argentine  shipments 
of  beef  and  lamb,  which  supplied  Britain 
largely,  have  been  interrupted  by  shipping 
shorts^ge.    Yiatch  local  markets,  don't  play 


up  shortages  but  constantly  suggest  other 
dishes  and  available  cuts  of  meat  if  short- 
ages do  occur.    -You  can  help  also  by  tell- 
ing homemakers  to  buy  mieats  by  grade  — 
especially  i.n  view  of  ceiling  prices. 
Homemakers  -should  make  certain  different 
prices  are  charged  for  different  grades  of 
meat.    And  it's  important  to  see  that  cuts 
of  meat  are  trimmed  similarly  to  the  same 
•vra.y  they  were  before  ceilings  were  set. 
Tifatch  for  loss  in  bone  and  extra  fat.  (See 
AIvIA's  "Burring  Beef  by  Grade,"  USDA  Misc. 
Publication  No.  392,    You  may  offer  free 
copies  on  one  broadcast.     Send  requests  to 
AJ^'iA,  Yfashington,  D,  C.) 


CIff^.RENTLY  SPEAKING 


I'Te  T/ill  do  our  best  to  keep  you  posted 
on  new  Food  Requirements  Committee, set 
up  June  5  by  VfPB,  viith  Secretary  VJ'ick- 
ard  appointed  chairman,    Y\rar,Nav37-, State, 
BE'l'J",  Lend-Lease  and  TlfPB  represented. 
Committee    given  complete     control  of 
production  and  distribution  of  foods  and 
regulation  of  foodstuffs    for  American 
and  foreign  di^ts.     It    will  determine 
civilian,  military    and  foreign  food 
requiremcntvS  and  direct  program  in  line 
with  demand,  which  means  increasing  or 
limiting  domestic  production;  importa- 
tion of  foods  or  food  materials; _  and 
formulation  of  food  programs. 


fromihe  Kqr\cuUuva\  Marketing  ^dmmtsivaiton 

US  Departmeitt  Agriculture 


HOME  CAieiNG  IS  THE  WORD 
Here's  another  way  for  Mrs,  Homenaker  to 
show  her  colors  —  of  course  they're  Red, 
White,  and  Blue  I     If  there    are  fresh 
fruits  and  vegetables  available  in  yovir 
community  and  in  sufficient  quantities 
and  quality  for  canning,  the  homemaker 
can  aid  the  war  effort  by  putting  up 
enough  for  her  family's  consumptiontEvery 
jar  of  fruit  or  food  put  up  lightens  the 
load  on  commercial  canneries  and  helps  to 
relieve  transportation  facilities  -  this 
means  more  canned/for  our  military^  forces 
and  civilian  allies  abroad.     The  time  to 
de  carjaing  is  when  local  homegrown  pro- 
duce is  most  abundant  on  market  -  the 
best  of  the  season  -  or  if  homemakers 
must  depend  on  vegetables  and  fruits  be- 
ing shipped  in  (example  -  peaches  in 
many  areas),  buy  them  in  season  when  at 
peak  in  quality  and  quantity.    A¥A  sug- 
gests that  homemakers  watch  local  sup- 
plies and  it  will  help  treriiendously  if 
you  will  tell  them  about  the  local  good 
buys  for  their  canning. 

THAT  QUEST lOI'I  OF  SUGAR 

"Stretch  your  ration  of  canning  sugar  to 
the  limit,"  advises  Dr.  Louise  Stanley, 
Chief    of  the  Bureau  of  Home  Economics. 
This  means  less  sugar  but  not  less  cun- 
ning.   Homemakers  are  urged  by  USDA  home 
economists  to  put  up  all  the  fruits  r.nd 
vegetables  they  can  even  though  sugar  is 
rationed.     In  other  vrords,  you  really 
don't  need  as  much  sugar  as  your  old 
recipes  called  for.     The  enclosed  release 
"gives  tinely  suggestions  for  canning  with 
less  sugar.    See  also  USDA's  Homem-akers' 
Chat  June  12.    You  might  tell  listeners, 
along  with  other  necessary'-  adjustments 
during  the  Yfar  Emergency,  one  can  get 
.used  to  less  sugary  sweets  and  still 
.satisfy  that  sweet  tooth.    For  instance, 
once  most  housewives  insisted  on  cooking 
prunes  vrlth  sugar.     The  natural  sugar  in 
the  fruit  is  quite  sufficient.  Remember 
the  day  when  people  ate  sugar  on  grape- 
fruit?    .perhaps  the  mode  of  "keep  that 
school-girl"  figure  changed  this  habit, 
but  ri&ny  of  us  nov:  take  a  bit  of  salt 
with  our  breakfast  fruit,  fruit  cook- 
tails,  watermelon,  cantaloup,  etc.  to 
bring  out  the  natural  fruit's  flavor. 


OH  COFFEE  I 

You've  heard  rumors  of  rationing  coffee.^^ 
Is  there  a  shortage?    Ho,  not  in  total 
poundage  at  the  present  time.    The  quota 
delivery  to  dealers  v/as  made  to  conserve 
supplies  v/o  have  on  hand  and  future  ship^ 
ments.    Since  most  of  our  coffee  comes 
from  our  South  American  neighbors  the 
real  difficulty  is  shipping  irregulari- 
ties.    It  is  impossible  to  predict  ship- 
ping futures  in  relation  to  the  war  but 
no  real  shortage  of  coffee  exists  today. 
True,  in  the  future  we  may  have  different 
types  and  blends  than  those  vrc  are  now 
using.    No  news  yet  on  this.  Broadcasters 
should  avoid  emphasizing  any  shortages. 
Instead,  tell  homemakers  to  use  more 
fresh  fruit  beverages.    For  summer  menus, 
emphasize  orangeade,  lem.onade  and  similar 
drinks.    And  more  milkl      Remind  home- 
makers  that  coffee  is  a  perishable  pro- 
duct and  should  be  served  fresh.  Over- 
stocking is  not  vdse.  Confidentially, 
tea  situation  is  more  uncertain  since 
much  of  our  tea  came  from  areas  where  it 
is  not  novr  obtainable. 

PLEl'ITY  OF  EVAPORATED  MILK 
VJhat  does  the  curtailment  of  evaporated 
nilk  production    mean  to  the  consumer? 
There  is  en.  abundant  supply  for  home 
use.    Lend-Lease  requirements  were  over- 
estimated and  there  is  a  largo  surplus 
on  hand.    We  have    been  using  about  52 
million  cases  annually.    In  1941  United 
Nations  requested  22  million    cases  but 
only  14  million  cases  have  been  shipped. 
Current  production    is  betv.-een  90-100 
million  cases  per  year  and  estimate  is 
that  65-70  million  cases  vrould  take  caye 
of  needs  at  home, supply  our  arm.ed  forces 
and  United    Nations,  and  still  leave  a 
large  reserve  to  meet  unforeseen  demands. 
Last  year  increased  production  of  evapor- 
ated milk  v^as  asked  for  to  meet  requests 
of  United  Nations  but  estimated  Lend- 
Lease  needs  for  1942-43  are  only  about  7  f 
million  cases.     Instead    request  now  is  | 
to  divert  as  much  milk  as  possible, v-rhich 
has  been    going  into  evaporated,  into 
spray  skim  milk  powder  and  butter,  and 
to  dried  virhole  milk,  since  it  takes  about 
one  ship  compared  to  four  to  sand  equiva- 
lent of  evaporated.     This  change,  plus 
the  large  reserve  stock  we  nov;  have  on 
hand,  means  homemakers  have  a  plentiful 
supply. 


BUREATT  OF  HOME  FCONOMICS,  U.     So  DSPARTl^NT  OF  AGRICULTURE 


WAYS  TO  CAN  FRUIT 
WITH  A  WARTIME  SUGAR  RATION 


About  sugar:  Cane  and  beet  sugar  are  equally  ,o;ood  in  svreetening  fru.it 
for  home  canning o  Brown  sugar  is  not  recomri.ended  for  this  purpose,  as  it  may 
contain  spoilage  bacteria  or  other  impurities. 

The  small  aro.ount  of  sugar  ordinarily  used  is  not  a  necessity  to  keep 
canned  fruit  from  spoilingo     The  sugar  serves  to  help  hold  a  fruit's  flavor 
and  color  o     Fruits  for  diabetic  diets  are  comiTionly  canned  mthout  sugar,,  If 
there  is  abundant  fruit  that  might  go  to  waste  for  want  of  sugar  on  hand, 
some  may  be  canned  vrithout  sugar,  and  sv^eetened  later  to  taste  wiien  the  fruit 
is  opened,  using  sugar  from  the  family's  current  ration. 

About  juice;     Fruits  naturally  contain  a  great  deal  of  water,   and  the 
most  economical  way  of  using  a  sugar  canning  allowance  is  to  add  a  small 
amount  of  sugar  directly  to  the  fruit©    This  is  preferable  to  covering  fru.its 
with  a  thin  sugar-and-wat§r  sirup,  which  means  earning  extra  v/atero  Canning 
in  juice  adds  to  natural  fn). it  flavoro    Ylartime  canned  fru.it s  thus  prepared 
may  not  look  as  attractive  as  products  which  many  homemaksrs  are  accustomed 
to  pack,  but  have  better  fruit  flavor  and  food  value. 

liYhy  pack  hot?     Packing  fruit  hot  into  containers  has  several  advantages 
The  pre  cooking  draws  out  juice  for  covering  fruits  i^/hen  packed.  Precooking 
shrinks  the  fruits,  so  that  m-ore  generous  am^ounts  may  be  filled  into  jard. 
Precooking  cuts  dovra  the  time  that  packed  fruits  need  to  be  processed  in 
the  water  bath. 

Fruits  in  Their  oivn  Juice 


Juicy  fruits;     To  draw  out  juices  o.f  fruits  such  as  berries,  cherries, 
plums,   ripe  peaches,  and  pears ,   sweeten  the  fruits  sli.ghtly,  then  heat  slovirly 
just  to  boiling  point.     To  avoid  scorching,  stir  from  time  to  time,  or  set 
t.lae  pan  in  hot  water  or  cover  the  pan  and  place  in  a  moderate  oven.     If  juicy 
fruits  are  cut  or  sliced,  they  will  probably  fom  enough  juice  in  this 
process  for  a  covering  liquid  when  packed » 

If  juicy  fruits  are  to  be  canned  whole  or  in  halves,  some  added  liquid 
may  be  needed.  Fruit  juice  may  be  used  here  instead  of  the  usual  sirup.  For 
this,  set  aside  the  riper  fruits  at  the  start.  Crudh  these  an.d  heat  to  boil- 
ing point  and  extract  juice.    Heat  the  firmer  fruits  in  this  juice. 

Pack  the  hot  fru.its  quickly  into  jars  or  cans.  Cover  vdth  boiling  hot 
juice  and  process  as  usual  for  a  hot  pack. 

Crushed  fruit  canned;     For  shortcakes,  frozen  desserts,  puddings,  and 
pies,  crush  or  make  sauce~o'f  fruit.    Sweeten  slightly  and  heat  before  pack- 
ing into  jarso 


(Over) 


Less  jwicy  fruits:  Apples  and  some  kinds  of  peaches  and  pears  may 
not  yield  enough  juico  of  their  ovm  for  canning  liquido    To  make  the  most 
possible  juice,   slice  or  cut  them  and  add  a  little  sugar  before  preheatingo 
Perheat  as  for  juicy  fruits,  adding  v/ater  if  necessary  to  prevent  stickingo 
Fill  into  jars  and  cover  1^dth  the  hot  sirup.    Process  as  for  a  hot  pack. 

Fruits  in  Sirup 

If  fruits  are  to  be  canned  in  sirup,  allow  up  to  l/S  cup  of  sugar 
to  make  sirup  for  a  quart  jar  of  fruit.  Prepare  sirup  in  advance,  to  be 
ready  Vvhen  needodo 

Sugar  and  v/ater  proportions;     For  thin  sirup  use  4  to  5  cups  of 
sugar  to  1  gallon  (4  quarts  J~  of  water;  for  moderately  thin  sirup  use 
8  cups  of  sugar  to  1  gallon  of  water. 


To  make  a    sirup,  boil  sugar  end  water  about  5  minute So     RomovG  any 

scum. 

With  honey:  Sugar  may  be  saved  in  canning  by  replacing  up  to  half 
the  sugar  called  for  by  an  equal  quantity  of  honeyo     For  a  thin  sirup, 
use  2  l/Z  cups  of  sugar  ajid  2  l/2  cups  of  honey  to  1  gallon  of  water. 

With  com  sirup:     Corn  sirup  may  replace  up  to  l/Srd  of  the  sugar 
called  for  in  canning.     For  a  thin  sirup,  use  3  1/3  cups  of  sugar  and 
1  2/3  cups  of  corn  sirup. 


Rav\r  fruit  may  be  packed  into  the-  jars  and  the  hot  sirup  poured  over 
it.     Process  as  for  a  cold  pack.    -^^  better  pack  is  obtained  if  the  fruit  is 
precooked  in  the  sirup,  then  packed  into  the  jars  aad  covered  with  hot 
sirup.     Process  as  for  a  hot  pack. 


ATTEITTIOIJ  BROi\DCASTBRS ;     You  may  offer  copies  of  this  release 

to  your  listeners  on  one  broadcast. 
Send  your  requests  to  Agricultural 
Marketing  Administration,  Washington, 
Do  C.  to  be  filledc 


Radio  Round-up 


Washington,  D,  C. 


June  19,  1942 


(For  Broadcasters  of  Women's  Interests) 


CALL  'TO  THE  COLORS  J 

The  sound  of  the  last  school  "b^lls  of  1942 
have  faded  into  distance  for  summer  is 
here  —  young  men  and  young  women,  from 
schools  and.  colleges  are  trooping  out — ^but 
the  call  does  not  sound  like  that  of .  other 
vacations,  A  war  must  "be  fought  and  von, 
An  important  conference  is  taking  place  now 
in  Washington  "betv/een  representatives  of 
several  Goveimment  departments  (inclu  ding 
USDA,  Children's  Bureau  of  Labor  Depart- 
ment; and  U.S., Office  of  Education  and  U.S. 
Employment  Service  of  Federal  Security 
Agency)  aid  those  of  youth-serving  organ- 
zations  to  discass  the  vital  role  yo\mg 
Anerica  can.  play       helping  to  man  the 
farms.  Secretary  Wickard  has  said,  "Food 
will  win  the  war  and  write  the  peace,"  ind 
to  farmers,  "Double  your  production. 
Stock  your  silos  with  corn,  Grovr  food-to 
eat,  to  store,  to  send  abroad."  0?he  farm- 
ers have  responded:    "Send  us  labor  and 
we'll  grovr  the  food."    There  is  a  poten- 
tial labor  maricst  of  4  million  j^oung  men 
and  v;omen  out  of  high  school  and  col- 
lege for  sTJimTier  from  vrhence  farm  labor 
might  be  draxm,    (This  figure  includes 
boys  and  girls  in  last  two  years  of  high 
school  approximateljr  between  ages  of  16 to 
20,  and  total  number  of  vromen  enrolled  in 
colleges  and  men  not  of  draft  age.)  Of 
course,  v;e  don't  need  4  million  young 
farmers  and  besides,  only  a  small  part  of 


these  have  had  any  farm  training.  How- 
ever, youth  has  already  heard  the  call 
and  attempted  its  ovm  solution  of  "back- 
to-the-farm"  for  those  not  in  military 
service.    One  of  the  pioneers  in  this 
movement  is  the  Volunteer  Land  Coi*ps,  an 
organization  founded  b;?-  a  Harvard  senior 
and  a  Dartmouth  sophomore  to  ^'ork  the 
fields  of  Vermont  and  Hew  Hampshire,  No 
farm  experience  is  required  to  enlist  and 
members  are  paid  upon  an  equitable  basis 
to  men  in  militar;^  service.    But  farmers 
all  over  Anerica  need  help.  This  is  vrhat 
the  Washington  conference  is  about,  but 
there  are  many  problems  involved.  The 
U,  S .  Employmait  Service  \dll  do  'Hie  (  cent '  d) 


CUKREUTLy  SPEAKIIIG 


Did  you  see  in  Considers'  Guide  (June 
issue)  the  ansvrers  to  all  the  questions 
you've  wanted  to  knovr  about  ceiling 
prices.  See  "Hold  That  Ceiling"  p^'^e  1; 
"Eight  Characters  in  Pursuit  of  Defeat" 
clever  dravrings  of  friends  vre  don't  want 
to  know,  page  7;  "ITew  >rnj''s,  new  places 
to  use  more  fresh  foods"  page  8;  "Vic- 
tory Pood  Specials "-You've  been  talking 
about  them  but  here's  more  up-to— tho- 
minute  news  for  you,  page  10;  and  vrith  a 
final  gesture  —  "So  you  have  a  ration 
book",  of  course  you  have,  so  what?  see 
pa^ge  12.   


From  the  hqt  \cu\iuva\  Mai  kefing  Admimsfi  ation 

US  Departmcrit  ofhqr'mlim 


CALL  TO  COLOHS  (cont'd) 
job  of  rccraitment'  vrith  other  Govern- 
ment "bureaus  acting  in  an  advisory 
capacity,    USDA  is  thinking  in  terms  of 
farmers  and  agricultural  problems  end 
Children's  Bureau  and  U.S. Office  of  Ed- 
ucation are  concerned  vith  policies  rjid 
standards  for  youth.    For  instance,  the 
establishment  of  a  sound  and  economic 
wage  is  vital  so  as  to  not  injure  farm 
labor  str-ndards,  but  this  youthful 
labor  is  chiefly  inexperienced.  Too, 
their  enthusia,sm  of  doing  a  voluntary 
patriotic  service  must  not  be  dampened. 
What  ages  of  youth  are  sought?  While 
14  years  has  been  recommended  as  a  min- 
imujn,  Children's  Bureau  feels  that  15 
years  and  up  to  draft  age  is  better  in 
most- cases.    Hours  of  vork,  recreation 
for  this  youth  avraj'"  from  home,  and 
other  problems  enter  the  picture.  The 
Children's  Bureau  is  heartily  in  accord 
with  plan  but  feels  that  certain  stand- 
ards must  be  observed  to  maintain 
paferiotic  spirit  with  vrhich  our  youth 
is  entering  this  service.    We  vant  to 
keep  healthful,  joyous  young  Americans. 
There  are  questions  also  on  the  side  of 
the  farmer  that  must  be  ioridusly  con- 
sidered..   He  has  a  job  to  do  rjad  this 
youthfal  army  of  farm  labor  must  not 
place  an  additional  burden  on  him.  In 
other  vrords,  these  young  men  fjid  vromen 
must  cone  prepared  to  work  pnd  work 
hard.    Living  conditions  present  an- 
other problcn.    The  Volunteer  Land  . 
Corps  has  gone  on  the  assumption  that 
normal  fca-m  life  must  not  be  disrupted 
gijid  that  if  youth  becomes  a  member  of 
the  fa,mor*s  household  it  vrill  be 
easier  for  both  farmer  and  youth  to  ad- 
just,   Q-cneral  policy  at  the  moment  is 
that  the  job  of  recruitment,  should  be 
done  loceJLly  as  far  as  possible,  thus 
eliminating  manj^  problems  which  might 
arise.    Those  ^nd  m^iy  other  solutions 
arc  hoped  for  from  the  Washington  con- 
ferencro,    Meantime,  broadcasters  can 
aid  this  riovement  by  discussing  it  on 
programs  and  tolling  interested  young 
men  and  women  hov;  to  enlist  their'  serv- 


2  -  ^ 

ices,    Hovrever,  they  should  be  careful  to 
stress  that  this  is  a  work  prograjn— not  a^ 
vacation;  and  that  there  a.re  not  jobs  folCJ 
everjrone.    There  will  bo  plenty  of  jobs 
in  certain  localities  when  seasonal  crops 
are  ab\indant,    &et  in  touch  vrith  the  TJ,  S. 
5raploymont  Service  placement  officer  in  ^ 
your  area  about  local  situation.  Broad- 
casters should  announce  his  name  ajid  ad- 
dress so  that  interested  youth  cajn  volun- 
teer. Or  call  local  postmaster,  or  County 
War  BoBXd.  for  enlistment  information, 
(There's  a  County  War  Board  in  every  agri- 
cultural county  in  the  U.S.)    VJe'll  tell 
you  more  after  the  Washington  conference, 

BE  A  VICTORY  PLAITI^BIU 

Every  mem.ber  of  the  family  may  be  a 
Victory  Planner  and  help  win  the  war. 
Hovr?    The  Bureau  of  Home  Economics  has 
just  released  a  new  leaflet  with  six 
terse,  helpful  suggest  ions »    1,  Spend 
less, and  save  more;  2,  Make  things  and 
have  more;  3,  Cut  waste  and  make  things 
last;  4.  Buy  carefully  ajid  stretch  pen- 
nies; 5.  Budget  your  hours  an.d  make  each 
count;  6,  Safeguard  your  family  and  help 
guard  your  coxmtrit.    Briefly,  "Be  a  Vic- 
tory Planner!"  is  a  plan  with  goals  for 
everjr  member  "of  the  family  during  these 
strenuous  war  days.       And-  it  offers 
grains  of  wisdom  for  a  m.ore  practical  \fsy 
of  life  that  will  st^^  with  us  and  help 
us  long  after  war  days  axe  forgotten.  ■ — 
For  instance,  there  ajre  suggestions  on 

-hovr  to  keep  fit,  how  to  vrork  rnd  to  play, 
hovi  to  keep  cheerful  ajid  to  get  more  fun 
out  of  life.    It  even  has  suggestions  on 
how  -"''e  ca,n  paj'-  our  bills  ?Jid  still  help 
win  the  .  vra,r  by  b^ui^-ing  more  vrar  stajtips  p.nd 
bonds.    Could  anj'one  '•ask  for  more?  Tell 

..the  homem.akers  in  yoor  area  tha-t  this 
Victory  plan.    One  of  the  most  important 
things  it  stresses  is  fajaily  and  comnonity 
teamwork.     Sounds  strajige  but  just  being 
a  good  American  hom.er-nker  is  one  of  c 
Democracy's  staunchest  defenses.    Write  ^ 
Ai^IA  for  "Be  a  Victory  Planner  in  Your 
Hone."  .. 


iyf.IERICA«S  CHILDEEi:  MUST  3S  TO 


IT'S  MOTHER  VICTORY  lOOD  SPECIAL 


Is  your  conminity  planning  a  sunner 
iTinch.  program?    That's  an  inpartant 
question-  to  ask  honenakers  in  your 
area.    More  than  6  nillion  children 
in  95  thousa.nd  schools  in  United  States 
vrere  fed  a  conplete  noon  neal  during 
the  past  school  yes,r  at  a  cost  of  aljout 
43  cents  a  nonth  per  child*  Copjnunities 
WA  end  other  federal  agencies,  local 
and  national  organizations,  participated 
in  this  program,  using  atundant  foods 
distriViited  through  AMA.    That  is  wliy 
Al'-'IA  Administrator  Hohdrickson  has  said, 
"The  school  lunch  prograc  is  a  corxninity 
undertalcing  c-'nd  a  truljr  democratic  plan 
"to  help  children  grovr  into  "better  and 
stronger  citizens."    (For  "broadcast 
materia,!  see  "School  lunches  the  Year 
Hound,"  by  Rowena  Schmidt  Carpenter, 
Advisor  and  nutrition,  AHA,  June  issue, 
"^ration's  Schools.")    Novr  that  school 
is  out  many  children  vrill  he  ina^.oquate- 
ly  nourished  unless  sumner  lunches  are 
provided.    Yo^^  v:ill  "be  doing  a  reel 
service  if  you  can  create  interest  in 
your  comn-anity,    AMA  vdll  give  connuni- 
ties  assistance  in  organizing  program. 
Also  wc  vrill  supply  free  copies  of 
"GuT-irier  Lunches  for  Hungry  Children"  for 
one  of  your  broadcasts.    Vfrite  Agricul- 
tural Marketing  ildninistration,l'rashington 
D.  C. 

JOm^TY  SHALL  HATS  SUT  A  PE17CE  A 'DAY 

Have  you  seen  a  copy  of  "A  Denver  Family 
Experiment  in  Feeding  Adequate  Food  to  a 
Family  of  Four  on  a  Dollar  a  Da^'?"  It 
contains  pertinent  inforna.tion  of  Mrs, 
Maiy  Jora.on  Ulmcr-e  ii'itcresting  experience 
in  feeding  her  ovii  family  over  a  four-v;eek 
period.    Complete  mcnuc,  food  tips,  etc., 
given  should  prc-'o  helpful  c.    Mrs»  Ulr.er  is 
Chairman  of  Pu;olicity  for  the  Consumers' 
Information  Center  and  t-dfe  of  a  practicing 
physiciaji  in  Denver,    (  Copies  obtainable. 
The  Consumer  Information  Center,  Denver, 
Colorado,  25  cents.) 


And  it's  tomatoes!    The  date— June  29th 
to  July  4th.    This  time^affers  broad- 
casters a  nice  tie-up  between  Independ- 
ence Day  and  what  homemakers  can  do  to 
help  win  the  vrar  "by  pushing  Victory  Food 
Specials,  thus  conserving  foods,  .Tor.ato 
dishes  may  be  dressed'  up  patriotica,lly 
to  fit, the  occasion,  -"A  tomato  dish, 
served  every  dajr"  offers  a  slogan  to  juii 
this  Vic torji'. Special.    See  Homer.akers' 
Cliat,  June  29  for  broadcast  r.aterial-, 

EAT-  MORE  CHEESE  J 

If  anj'-onc  doubts  America's  productive 
ability  —  let  them  examine  the  case  of 
cheese.     .    '  .    '  Last  year 

British  requested  40  percent  of  total  US 
production  of  cheese  of  about  600  million 
pounds.    Secretary  Wickard  appeaJLcd  for 
consumer  cooperation  in  eating  less  cheese 
and  for  increased  production  by  dairym.en, 
Lend-Lca,se  cheese  shipments  of  about  250 
million  pounds  a  year  of  American  cheese 
are  being  filled  and  production  is  at  the 
rate  of  more  than  1  billion  po'onds  annual- 
ly-almost  40  percent  increa,se.  Secretary 
¥ickaj-d  lauds  fajners  for  "magnificent 
achievement"  and  now  urges  Americans  to 
ea.t  r.ore  cheese,    I'Te  have  rmple  S'CpplJrsa'i 
cheese  is  a  rich  source "oT  food  eler.ents 
most  essential  to  good  health,  American 
dairj'men  a,ro  supplying  Lend-Lease  ship- 
m.ents  of  cheese,  evapora,ted  riiLk,  skin 
and  vrhole  m.ilk  povrder«    Contrast  this  to 
hungry  peoples  of  Europe.  ■  SpoaMng  of 
milk,  ha.ve  you  tried  any  of  the  recipes 
in  the  Bureau  of  Home  Econor.ics  pamphlet 
"Dr:^  Skim.  MiUc?"  Broadca.sters  m.a.y  have  a 
free  copy  by  vjriting  USDA,!''ashington,D,C, 

PERHAPS  YOU'\i:  SSM  lTi 

But  it's  v^orth  repeating.    ¥ar  production 
Board's  five  suggestions  to  riscre  an  ade«- 
quatc  vrartiine  food  supply.  1. Don't  hoard. 
Don't  overb'u;'-.    This  is  what  the  enemj'- 
wants  people  to  do.  S.Don' t  ^T.ste  food, 
3. Eat  fresh  fruits  end  vegeta.blcs  as 
much  as  possible  md  save  canning,  4,Use 
locally  grown  vegotahles  srhcn  possible, 
aiding  tra2isportation.  5, Eat  substitutes 
for  fish  and  pork.  There  aj'e  plenty  avaii- 
able.    All  good  idea.s  to  push  haa'd. 
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SPEi\KIiIG  OP  SPEECHES 


mOK  PEIT-JSYLVMIA 


(NOTE  'TO  BROiffiCilSTEHS:    If  you  lilco  this 
idea  —  from  tine  to  tine  we  t-rill  call 
your  attention  to. vital  speeches  of  Gov- 
nent  officials  on  food  and  food  situa- 
tion?.   Let  us  loiovr,) 

"War  and  Post-Var  Pood  Policies" — by 
H,H.TollGy,  Asst,.-Adninistrator,  Office 
of  Price  Administration,  June  8,  1942 
at  joint  nocting  of  Nat'l,  American 
.Wholesale  Grocers  Assn»  rnd  Kat'l,  Assn. 
of  Retail  Grocers  in  Chicp^o,..A  realis- 
tic review  of  agriculture  situation  for 
past  12  nonths,  changes  vrar  has  nade, 
and  a  prcvievr  of  v;hat  post-war  vrorld  vdll 
denand  in  production  and  distribution. 
There  are  nan;'-  vitcl  points  you  will  vrish 
to  inform  listeners  on  of  your  "broad- 
casts tolro  ejn^Xe  of  world  situations  and 
dcvclopncnts.  For  instpjico,  Tollcy  gives 
a  realistic  approach  on  price  ceilings, 
the  job  today  before  farcers  and  the  job 
after  the  war;  also,  discusses  President 
Roosc\'-clt' s.  Charter  of  Poujr  Treedons  for 
all  the  people  of  the  vrorld, 

"!Ehe  Coning  Squeeze  on  Pood" — by  Roy 
HendriQkson,  Aclninistrator  of  IwUi^ 
nceting  of  producer  rjid  food  trad-O  rep- 
resentatives, May'  13,  1942,  at  VTashington, 
D.C... Although  delivered  norc  th?>ii  a 
nonth  ago,  and  sonc  £ood.  situations  have 
changed  since  then,  you  vrill  v;ant  to  nbte 
this  speech.    It  clearly  defines  AI^Lil  pur- 
pose f-nd  policies  in  urging  and  stinulat- 
ing  fall  use  of  food  supplies  and  elinina- 
tion  of  waste,  "by  widening  markets  v^hon 
supplies  are  abundant  (usually  prices  are 
lov;er  too)  and  by  encouraging  consumption 
of  these  foods.  MA  plan  seeks  cooperation 
fron  f amors,  retailers  and  consuners. 
Hendriclrson  explains  v;ar  denands  on  farcer 
and  for  foods,  and  USDA  policies  to  avoid 
scarcities  and  maintain  stable  prices.  Dis- 
cusses problems  of  frjner— labor  shortage, 
transportation,  and  others  caused  by  our 
changing  v:orld;  also  changes  and  denands 
censed  by  Lcnd-Lcase,  This  speech  has 
vital  points  on  world  situations  ^nd  AI'^A 
policies  but  check  on  foods  before  .using. 
Copies  of  both  speeches  naj'  be  obtained 
by  Tfriting  MIA,  Washington,  D.C. 


Have 'you  seen  "Your  Pood  a.nd  You"  fron 
Pennsylvania  State  College's  i\gricultur- 
al  Extension  Service?    It's  a.  concise  ^ 
and  helpful  leaflet  with  diet  hints  to 
the  honcEiaker,  Hero  are  sone  of  the  pearls 
of  vrisdon: — Eating  the  right  food  helps 
to  build  heavlthy,  happy  people.  Your 
choice  of  food  deteraines  to  a  great  ex- 
tent, vrhcther  you  will  be  strong,  alert, 
and  happy,  or  tired,  irritable,  depressed, 
slovr  of  mind,  etc. — knovr  vrhat  'foods 
are  needed  to  build  a  nation  of, healthy 
people, — Plan  meals  in  advance  to  be  sure 
you  are  getting  all  the  needed  foods.  Ibi  ■ 
also  can  bu;'-  to  better  axlvanta^e  in  this 
way. — ^A  good  manager  gets  noro  for  her 
nonoy.  Enow  hov^  much  can  spend  each  vroek 
for  food.    Buy  foods  in  season,  buj'-  by 
grade,  and  watch  price  trends.  Stud;'- 
labels  and  compare  quality  a-s  v;ell  as 
weights  and  prices.    Buy  in  bulk  instead 
of  paclcage  form.    Store  fresh  foods  in  a 
cool  place  to  preserve  ^i-itar^ins,— '/fhcn- 
ovor  possible  serve  vegetables  and  fruits 
raw.  Cook  vegetables  with  little  vrater  as 
possible.    All  water  left  from  vegetables 
should,  bo  served  in  some  waj'',— Cook  moats 
at  a  moderate  temperature  to  conserve 
food  values.  Sour  milk  is  just  as  nutri- 
tious as  svrcek  niUc  .and  can  bo  used  in 
cooking  or  for  cotta^ge  cheese,    .Skin  milk 
can  be  used  in  place  of  whole  miUr  if 
generous  amounts  of  green  or  j'-ollovr  foods 
are  served  to  provide  Vitamin  A  vrhich  is 
rer.ovod  v'ith  the  cream.    Serve  whole 
gra.ih  broads  and  cereals  at  least  half 
of  the  time, 

A  Good  Diet  Gives,,  A  Poor  Diet  Gives... 
A  strong  bod;.'-  A  bodj'-  too  vrealc  to 

A  vigorous  mind  fight  disea.ses 


Abund.ant  health 
A  longer  active 
life 


A  mind  too  slow  to 

thinlc 
A  bod^^r  that  tires 

too  easily 
Old  a^c  too  soon 
(Broadcasters(only)  n^r  have  copies  by 
m-iting  USDA,  Washington, D.  C.    Ask  for 
"Your  Pood  and  You"  Pcnn.  State  College 
Leaflet  76,) 


Radio  Round'up 


Washington,  D.C. 


June  25,  1942 


WHAT '  S  EE¥  A30UT  AIT  EGG? 

A  War  Emergency  Conference  for  the  dried 
egg  industry  was  held  in  Chicago  June  12 
and  13.    Mik  and  K'ational  Egg  Products 
Assn.  called  this  conference  with  view  of 
improving  quality  of  dried-egg  product 
and  of  establishing  a  post-war  industry. 
Present  product  is  almost  wholly  desig- 
nated for  Lend  Lease  shipments,  with 
only  a  sm.all  part  reserved  for  commercial 
users  in  USA. 

The  story  of  American  dried  egg  industry 
goes  back  to  shortlj''  after  the  turn  of 
the  20th  Century  when  a  few  plants  were 
started,  and  prospered  in  their  infancy. 
For  many  years  past  the  art  of  drying 
eggs  had  been  known  and  used  in  China. 
Finding  open  markets  for  this  product  in 
the  United  States,  China  took  advantage 
of  the  low  tariffs  at  that  time  and  the 
American , industry  suffered  a  severe  set- 
back.   Up  to  1925,  U.S.  markets  were  sup- 
plied chiefly  with  eggs  from  China.  Prior 
to  the  War,  there  were  only  a  few  plrjits 
in  the  United  States  and  the  product  was 
consigned  largely  for  commicrcial  use. 
Quality  was  not  a  major  factor  since  the 
product  had  no  table  use. 

Then  came  the  call  from  Great  Sri tain  for 
food — and  with  shipping  space  at  a  pre- 


mium, a  real  impetus  was  given  for  pack- 
aged dried  eggs.    Egg-drj^ing  plant  • 
capacity  v/as  about  50  million  pounds 
annually  then,  but  our  highest  produc- 
tion was  barely  11  million  pounds.  We 
needed  more  eggs  and  more  plants  to  sup- 
ply Lend-Lease  requirements.  Secretary 
Wickard  appealed  for  increased  egg  pro- 
duction in  April  1941.    Annual  produc- 
tion was  about  45  billion  eggs.     In  one 
year,  it  has  risen  almost  10  billion, 
and  indications  arc  that  the  goals  set 
for  1942  I'/ill  be  exceeded. 
(Turn  to  next  page) 


CUEHByTLY  SPEAK-ING— 

Ma.rk  th-^se  dates  on  your  calendar — 
More  news  on  them  later.    All  are 
VICTORY  FOOD  SPECIALS 

June  29  -  July  4  —  Tomatoes 

July  6  -  July  11  —  If  your  area  is 
in  the  Fortheast — ^Beets  and  Beans 

July  16 —  Ju],y  25  —  Broilers  and 
Fryers 

July  16  -  Aug.  5  —  Peaches 


From  the  Sgiiculfural  Marketing  /idminisfi^ation 

US  Department  of  Agriculture 


WHAT'S  IJEW  .4B0UT  AIT  EGG?  (Con't) 
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And  most  of  this  prospective  increase  in 
eggs  will  go  to  egg-drying  plants.  But 
do  We  have  plant  capacity  to  take  care  of 
such  an  increase?    Yes,  because  the  indus- 
try is  growing  by  leaps  and  bounds.  There 
are  more  than  80  egg-drying  plants  opera^fe- 
ing  in  the  United  States  today  with  an  es- 
timated capacity  of  nearly  300  million 
pounds  a  year.     How  many  shell  eggs  does 
it  take  to  make  this  amount?    Ten  billion 
fresh  eggs —  and  that  is  some  eggs,  if 
you  pleasel    At  the  present  time  we  are 
shipping  dried  eggs  to  tho  British  in 
barrels  of  150  to  200  lbs.  and  for 
smaller  commercial  concerns  in  14  Ibi. 
containers.    But  for  consumers  the  prod- 
uct is  generally  put  up  in  5-oz.  pack- 
ages, equal  to  about  a  dozen  shell  eggs. 
Ugition-wide  distribution  of  these  pack- 
aged dried  eggs  was  started  in  the 
British  Isles  on  June  24,  1942.  MiA 
needs  at  least  17  million  packages  of 
these  per  month  for  Lend-Lease  reauire- 
ments.     During  the  first  year  MIA  has 
purchased  or  contracted  to  buy  about 
200  million  pounds  of  dried  eggs  ( eoual 
to  600  million  dozen  shell  eggs).  British 
cons^omers  probably  will  be  rationed  thus: 
A  family  of  3  will'  receive  a  5-oz.  pack- 
age a  month,  in  addition  to  one  fresh 
egg  per  person  during  thp  winter  months 
and  4  fresh  eggs  during  the  suimner. 

But  getting  back  to  the  conference,  those 
attending  included  USDA  and  industry 
scientists  and  representatives  (including 
producers  and  processors  of  industry)  and 
Lend-Loase  official  (including  USDA, 
Army,  and  British  Food  Mission  members). 

It  afforded  all  a  chance  to  exchange 
ideas,  to  discuss  techniau.es,  and  other 
vital  problems.     Stress  was  laid  that 
survival  of  a  post  war  industry  depends 
upon  achieving  a  pre  due-.  'A  the  highest 
quality  and  standards.    Already  U.S. 
Army  is  using  3  lb.  tins  of  dried  eggs 
in  mess  kitchens — not  only  for  cooking 
purposes  but  they  are  served  in  place  of 
fresh  eggs,  and  it  x\ras  indicated  that  the 
American  doughboy  will  soon  carry  a  pack- 
age of  dried  eggs  as  a  part  of  his  field 
rations,  so  that  in  an  emergency  he  can 
whip  up  a  moss  of  scrambled  eggs. 


The  product  is  viewed  as  a  matter  of 
convenience  to  the  homemaker.  After 
the  War  her  pantry  will  not  be  complete 
without  a  package  of  dried  eggs,  which 
may  be  used  in  making  cakes,  salad 
dressings  and  many  other  similar  uses, 
5'ollowing  in  our  First  Lady' s  foot- 
steps a  S-onday  night  suppler  of  scram- 
bled eggs  may  become  proverbial 
"Americiana. "    It  is  not  known  whether 
Mrs.  Roosevelt  has  tried  dried  eggs  • 
yet  for  this  purpose. 

FOOD  WILL  WIIT  THE  WAR 

The  newly  created  U.S. -British  Food 
Board  (established  at  same  time  of 
Food  Requirements  Committee)  with 
Secretary  Wickard  as  the  U.S.  repre- 
sentative, and  the  head  of  the  British 
Food  Mission,  Charles  Brand  as  the 
other  member,  has  full  responsibility 
of  planning  ftill  utilization  of  food 
resources,  m.aterials,  and  equipment  of 
United  Ilations — in  other  v;ords,  to  aid 
in  plans  for  development  for  purchase, 
for  distribution,  and  other  uses  of 
all  food  resources  of  United  Nations — 
in  any  part  of  the  world.     These  are 
the  two  important  food  boards  to  deal 
with  war  problems,     (if  you  missed 
Radio  Round-Up  June  12,  Food  Require- 
ments Comjnittee  was  given  complete 
control  of  production  and  distribution 
of  foods  and  regulation  of  foodstuffs 
for  American  and  foreign  diets.  It 
will  determine  civilian,  military,  and 
foreign  food  requirements,  and  direct 
program  in  line  with  demand.  War, 
Ifevy,  State,  Board  of  Economic  Warfare 
Lend-Lease,  and  WPB  represented.) 

One  of  new  developments  in  Britain  is 
in  the  distribution  and  marketing  of 
milk.    Beginning  October  1,  British  \ 
Milk  Marketing  Board  becomes  sole 
buyers  of  milk  from  producers — paying 
each  according  to  the  test  of  quality. 
The  plan  includes  a  new  delivery 
system  which  is  designed  to  eliminate 
overlapping  and  cross-hauls.  Certain- 
ly U.S.  tire  situation  would  be  aided 
by  a  similar  delivery  system. 


PEMY  MILK  FOR  AMERICA'S  flHILDHSH 


NOM  TO  GAMERS 


Why  not  a  "Penny  Milk  Program"  for  your 
community?     It's  a  design  for  living. 
Building  strong,  healthy  Americans, , is  a 
part  of  the  job  of  building  a,  nation  — 
that's  the  philosphy  back  of  -AMA' s  low- 
cost  milk  program  popularly  called 
'.'Penny  Milk."    The  Selective  Service  has 
made  us  auite  aware  of  the  realism  in 
caring  for  America's  children.     Almost  a 
third  of  all  our  boys  have  been  turned 
dov/n  because  of  physical  shortcomings 
traceable  to  poor  nutrition-.    But  with 
penny  milk,  school,  lunches,  and  the  Blue 
Pood  Stamp  Flan,  we,' re  doing  a  better 
Job  now. 

Back  in  June  1940  the  "Penny  Milk  Pro- 
gram" was  started  experimentally  in 
Chicago  and  soon  extended  to  Hew  York 
City  and  six  other  areas — the  idea  being 
that  school  children  could  buy  milk  at 
"a  penny  a  half-pint."    Hence  t'ho  name. 
More  than  14  million  half-pints  of  milk 
were  -di-stributed  during  the  single  month 
of  April  of  the  1941-42  school  year  to 
some  700,.000  school  children  in  the  76 
areas  where  the  Penny  Milk  Program  was 
operating.     Interesting  your  homcmakers 
in  such  a  program  is  good  Am.ericnnism 
and  good  Democracy.     Why?    Because  it 
■combats  malnutrition  among  school  chil- 
•  dren  who  arc  eligible  to  receive  lov;- 
cost  milk — Those  are  our  future  citizens. 
The  program  is  also  designed  to  widen 
■fluid  milk  markets,  thus  encouraging  an 
expanding  m.ilk  production  to  meet  war- 
time needs.     Costs  of  program  are  shared 
by  community  and  AI'IA.     Write  Agricultural 
Marketing  Administration,  Washington, 
B.C.  for  further  information. 

IT'S  A  RUBBER  DATE! 

Everyone's  talking  about  rubber.  Tell 
your  listeners  som.e  of  the  amusing 
stories  that  appear  in  the  news  about 
•how  people  are  digging  up  odds  and  ends 
and  from  the  strangest  places.     And  re- 
mind them  to  do  a  little  digging  in 
their  households — old  galoshes,  rain- 
coats and  other  discarded  rubber  articles 
will  help.    Lot's  "Slap  the  Japs"  with 
rubb  e  r '. 


BG^att-S^  We  hayc  had  some  inauiries  about 
botulism,  we  are  giving  you  this  tip; 
Advise  homemakers  to  use  a  PRESSURE 
COOKER  in  canning  ALL  MEATS  AUD  MACID 
VEGETABLES.     It"  is,  difficult  to  reach  a 
sufficiently  high  temperature  with  an 
ordinary  boiler  to  kill  bacteria. 
Botulism  is  rare  today  although  isolated 
cases  do  occur.    Exhaustive  research  has 
completely  vfipod  it  out  in  commercial, 
canneries. 

The  bacteria  develops  in  canned  meats 
and  nonacid  vegetables  if  they  are  under- 
processed,  producing  a  toxin  which  af- 
fects the  nervous  system  and  the  attack 
is  nearly  always  fatal.  '  The  spores  of 
these  bacteria  can  be  destroyed  at  240 
degrees  temperature  in  30  minutes  when  f 
steam  pressure  canner  is  used,  but  it 
may  take  6  hours  or  more  at  boiling  tem- 
perature (212  degrees)  to  kill  the 
spores.    Best  advice  is  follow  direction 
given  vrith  pressure  cooker.    As  extra 
precautions,  advise  that  safety  valve  of 
cooker  should  be  left  open  until  all  / 
cold  air,  which  might  remain  at  the  top, 
is  forced  out.     Lot  a  liberal  amount  of 
steam  escape  before  closing  the  'valve.- 

Acid  foods  which  may  be  canned  satis- 
factorily without  a  pressure  cooker  are 
fruits,  tom-'^toes,  pickled  bofets ,  ripe 
pimentoes  and  rhubarb,     ilonacid  foods 
include  all  other  vegetables  such  as 
asparagus,  peas,  beans,  and  corn,  also 
meats  and  poultry.     When  canned  food  is 
opened,  if  there  is  any  evidence  of 
spoilage,  the  food  should  be  discarded 
and  nonacid  vegetables  and  meats  should 
be  burned. 

Bureau  of  Home  Economics  suggests  that 
due  to  their  scarcity pressure  cookers 
be  shared  with  neighbors  and  pooled  at 
community  canning  centers.  (No  more  are 
being  manufactured  now.)     On  a  recent 
USDA  Broadcast,  an  incident  ofhow  home^ 
makers  were  meeting  this  problem  was' 
told.    Mrs.  lona  Thomas  of  Monroe  Countj 

Arkansas,  owned  one  of  two  pressure  can- 
nera  i-n  her  community.     Seeing  such  a  - 

need,  she  volirateered  her  canning  equip- 
ment and  gives  her  time,  one  day  each  ■ 
week  to  any  neighbor  who  wishes  to  can\ 
garden  produce. 
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MOBS  ABOUT  Jm'l  LABOR 

Seport  on  Conference  for  Safeguarding 
Yoimg  -orkers  in  Wartime  Agriculture 
held  in  Vvashington  June  18  and  19  is^  not 
yet  availal3le.    Report  xvitli  recommenda- 
tions now  "being  prepared..';  We'll  give 
you  news  at  earli&st  tim^e  possible.  Fol- 
lowing problems  were  considered:  Re- 
sponsibility- of  State  and  local  com- 
munities with  respect  to  determining 
actual  need  for  young  workers;  age  groups 
suitable  for  different  types  of  work; 
preliminary  training;  supervision  in 
camps  and  on  individual  farms;  questions 
of  health  protection;  good  sanitary 
conditions,  prevention  of  accidents, 
and  safe  transportation;  images  and^haurs. 
I'ederal  agencies  present  were:  USDA, 
U.S.  Emplojonent  Service,  U". S,  Department 
of  Labor,  U.S.  Office  of  Sducation,  IIYA, 
OCD  and  U.S.  Public  Health  Service.  Fol- 
lowing youth-serving  and  other  private 
agencies  sent  representatives:  Boy  Scouts,; 
&irl  Scouts,  Vh'cl  and  W.CA,  Volunteer 
Land  Corps,  Ass'd.  Junior  Work  Camps, 
ITat'l.  Child  Labor  Gomjnission,  ISA,'  Am. 
Farm  Bureau  Fed.,  I^ational  G-rangc,  AF  of 
L.,  CIO,  Southern  T^^narit  Farmers  Union 
and  other  interested  groups. 

USE  THE  SUI#ISR  APPLES 

Summ.er  apples  will  soon  be  coming  to  mar- 
ket— and  this  means  apple  sauce,  apple  . 
pie,  apple  butter,  and  other  apple  goodies  1 
Homemakers  should  be  advised  to  conserve 
thpse  apples  by  using  as  many  as  possible 
when  they  appear  on  local  m^arkets  because 
they  are  not  suitable  for  storage  like 
the  fall  and  ^.'inter  apples.     Apple  growers 
are  cooperating  on  sugar  shortage  this 
year  by  not  Shipping  fruit  so  green — but 
allov/ing  Mother  Hature  to  ripen  it  better 
while  oh  the  trees.     It  is  not  necessary 
to  use  as 'much  sugar  with  fruits  as  we 
have  been  accustomed  to  — so  try  using 
smaller  quantities  of  sugar  than  your 
receipes  indicate.     Summer  apples  should' 
be  stressed  particularly  in  North  Central 
and  Middle  Western  States,  ITorth  Atlantic 
and  I'Tew  England  areas.     Southern  Illinois 
and  Virginia  apples  ^^^ill  start  to  market 
about  July  1.;  Michigan  not  much  before 
July  20  or  August  1. 


FOR  THE  OFFICE  WIFE  '  " 

i^ere's.a  boon' tO"  the  homem.aker  who  is 
spending  a  good  part  of  her  day  at  the 
office,  in  some  v/ar  industry  or  plant, 
or  otherwise,  putting  in  long  working 
hours  and  doesn't  have  time  for  pastry 
making.     OPA' s  new  ruling  on  "packaged 
flour"  means  her  favorite  "cake  mixes" 
and  "flour  mixes"  have  a  ceiling.  The 
office  wife  can  save  extra  hours  from 
hom.e  baking  and  cooking  and  still  serve 
"dishes  like  mother  used  to  make."  It 
means  extra  "rest  hours"  so  much  needed 
to  keep  the  body  fit  and  in  good  working 
order  during  these  strenuous  war  days. 
And  the  extra  pennies  may  go  to  buy 
savings  stamps  for  Victory, 

THE  FEQIT  BASKET'S  FULL 

Indications  arc  that  1942-43  fruit  supply 
will  be  nearljr  as  large  as  1941-42 bum.per 
crops.    Peaches,,  pears,  cherries  and 
California  plums  will  be  well  above  aver-, 
age,  and  condition  of  apples  in -con-  ■ 
mrrcial  areas  'appears  slightly  above 
average.     This  means  hSmemakers  should 
be  able  to  secure  plenty  of  fruits  for 
cajining  when  they  are  in  season — and  at 
reasonable  prices.     Summer  apple  crops 
in  l\iorth  Atlantic. and  South  Atlantic 
States  are  in  especially  good  condition- 
also  in  Montana,  Washington,  and  Oregon. 
Peaches,  which  are  being  featured  in  a 
nation-wide  Victory  Food  Special  from 
July  16  to  August  5  indicate  a  23  pereeni 
production  above  the  10-year  1950-39) 
average  but  not  quite  up  to  1942 '  s b'umpei 
crop.     Prospects -in  all  10  early  Southenr 
States  is  generally  good.     South  Carolina 
Elbertae  will  start  moving  second  week 
in  July,  with  peak  in  third  or  fourth 
Week.     Ojher  Strtes'will  follow — but,  in 
general.  Victory  Food  Special  designated 
will-  hit  all  peach  areas.    Horth  Central 
States,   suffered  damage  due  to  early 
freezes  and  Missouri  is  only  State  in 
this  area  xvith  above  average  crop,  Cali- 
fornia expects  to  have  second  largest 
peach  crop  on  record  (exceeded  only  by 
her  1930  production.) 


